
The November meeting of the Ft Myen Knife Club had an dt€ndance of 13 members & guests. This
month's dmr prizes consisted of Sarge Red Metal Loc*back and a Byd l,ietal l"ockback knife. Barbara
Philibert won the Sarge Lnckback and the Byrd knife went to R€nde Taylor. There wasn't a mofrhly
50/50 drawing this morh. Congrdulations to all the wirners, you too can be a winner of our monlhly
dou prizes, 50/50 and/or rafles just simply attend one of vour monthly FMKC club meetings.

The Bert Snccial knife for the month was your best Tdicd Xifrr Sfttigfu Knife. The winner uas
Cas€y Philibert for his Model 2 Randall. The Best Special knife for Deoember is your Best X'scbry
Mantracturcd Pearl Folder.

Ne ne.dhg Ddc: Du 1th - Free Door hizcs bawing
bing yowfnorite brivesfor Shmt & Tell otd /or Sdl

Deentber's Fe6re Kffe ir .' Be$ tr'sfrry llfanufactrrcd Pearl X'olden,
Bring your best to win a Prize
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SAPPORT YOARLOCAL GUN & KNIFE SHOWS - GO TTIIS WEEXEND III

Dec2-3 Englewood - FBL Gun & Ituife Show - VFW Post 10178, 550 N. McCall Rd
Dec 9-10 Ft Myers - Florida Gtrn Show - ke Civic Center
Dec 15-17 Sarasota - 2 Cruys Crun & Knife Show - Robarts Sports Arena
Dec 16-17 West Palm Beach - Sports Show Specialists - South Florida Fairgrounds
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Meiffng Addrcs: FMKC - P.O. Box ?ffi - St Jemes Crty, n 3395e0706

Care0f YarYrnrf eghoaffr
Care of a knife cheath is simihr to care of the knife.

'KoeD the rhcrth clcrn end rceronably dry
.Ilo not dorc the knife long tcm in thc iledh
.Clern with a lig[tly &np€d cloth in phin wder, kt dry
'Wex the rhlny arcrr with r higl qrrality wrr like Rendsance@ wrr;

bufi wittr roft cotton cloth
.Storc away fium bri$t li$ts hcct, $nlight, or cxtrtme tempelsrer
.I}o not rtorr rherth in contact with plasth or vinyl

Koeping the knife rhedh rceronebly dry rnd cben is cornmon sense. Leather does not react well to flooding rains,
salt sp'ray, chemical exposur€s, 6i4 rud, md d€bris. lbough in heavy use working hives some of these exposur€s may not be
easily avoided, it oould meen the d€struction of the leailher knife sheath L€ath€r is orgruic, abco[trive, porouq md sensitive to
a vriay of exposures. Use laoquers md sealflrtq eith€r waEr or xylene, alcohol, or eser{ase4 but thcy arc only aoatingF that
soak into and preserve the surftoe of the leAher. Please kesp leaf,her shesths ofi of exffeme €Nlvirutmetilal exposures.

Stodng the lmife long tem in the rherilh lr e brd ideq and can damage the sheath as well as the knife. Some metal-
lic compoments of the knife can r€act with the leather, and possibly (in the presenoe of moisture) stain the leatha, pert4s per-
maneitly. Woods and orther oqgnoics: bras6, nickel silver, horn, bone, ivories and plastics all can have reactions with leather
when the knife ie stored long t€rrn in the sheath" Some tmeening of the leather lnife shedh may also oocur wh€n the knife is
stor€d in it for a long fime. Dont, atq, stotz frre lnife in flatic, the tnife aod sheathnoed to breath. Still, Oe nrno'ndiag €t!vi-
rmment needs to be dry md not dt'ry).

Cleantng the knife fieath sh$ld be done sparingly. Dampen a soft cotton cloth with plain yafsr to rcmove toug[ dirt
md eoil, fglAy rub a small ar€a to soften debris and remorrc. Avoid soaking the leafher, 6s this can cans€ p€rnan€d damage.
lvlake sure th't th€ knife sheath is &y before usiq& inside md oil. Dont use forced air or any hering method to dry the cheeih,
this can werdry the leath€r. Sh€dhs beoome brittle and crack from werdrying. Dont use l€ath€r cleaners or chimicals, this
will afrect adhesive bonds, dya, anA sealams.

Waring the rhiny arem of thc rhcdh can resore luster and offer increas€d protection to the knife sheath. I recommend
only uaxing th€ shitry ar€as becanse some sh€dhs have inlrys of other dcins 4ld some of these skins are roug[ soft, or hwe a
surhce tetrhrc that cm be ruind if q/axed" Hides like nimoeCams skin which hs a soft, sude-like f€el to it is m oraryle.
$[srk skinc I use re also left rough md unsealed. If, howwer, th€ inlrv surhoe is smooth and glossy, like caimflr, lizmd, tlli-
gator, or ostrich, it too can be li$tly u/axd to bring rp the luster and shine. Avoid over waxing; as rpax filling cracls and
seams isnot neoessary and can create white ufiax lines on the sheath surhoes. Typically, cow hide ledh€r surhce and body of
the sheath cmbe smxed to inpor/e appearancc and increase longFvity.

Storing the fterfi flt of high hed and ltgtt is important. The back of the sheath will be rich and dark, but the front
looked like the chalky skin of a scnic citizen in Tucson fust like the lnife, it do€s no good to store the sheath in baking hieh
hed or ligfrt, which can embrifile md pnemanrely age the l€ather.

Storing thc knffe thcdh in contect rith plerttcr or vinyl cen drmage the sheath. Plastics and vinyl may have chemicals
in th€m that continrusly ble€d ott ild otgas wer timg ad when in contact with sheaths, thcy can create a contact stain on
the leath€r. An eranple is the sfifrth4 is usd to lin€ kitcfu€n drawers and cabinet shelves. This pq', soft mrterial sotnds like
a gred, utay to storc kdves ad sbcafhs in a drrucr, btd. rt ur md will r€act with tho l€dher, inlays, md even the knife blade
over timel lve even see,n acrylicoted aluminum saind with this stufi. I rcoommend thd the knife md sheath be stor€d lay-
tqg dop cloth, preferably a nnrtal offion if stored in one poeition for a long time. Laying the lnife on top of my hearry cofion
canas OraursEingbag is a gmd o6ion.

Ertructud h tqnd Afiick by: Jay Fahe4 Fnnas Shedh Mokct


